Abstract The influence of the flour types, including bread flour and cake flour on sourdough preparation was investigated. As starters, mixed probiotic microorganisms, including Bifidobacterium longum KCTC 5734, Enterococcus faecium KCTC 13410, and Lactobacillus acidophilus KCTC 3925, or Saccharomyces cerevisiae fermented separately for 15h at 30℃, were combined and then fermented for 10h at 30℃. The combined process with cake flour showed a 100-fold and two-fold increase in [H + ] and titratable acidity, respectively. This was also reflected in the viable cell counts and lactate concentration in sourdough. These results show that bread flour and cake flour may be useful for the production of sourdough. 
서론
[ Mixed probiotic microbes 2) Saccharomyces cerevisiae 3) Mixed probiotic microbes or S. cerevisiae fermented separately for 15 hr at 30℃, combined then fermented for 10 hr at 30℃ 간 저장한 후, 실험에 사용하였다.
[ Table 2 ] Formula of Manju 2) Sourdough starters were produced by incubation microbes(mixed probiotics and yeast) and cake flour using the procedure described in Table 1 2.8 통계처리 Table 3 ].
[ Fig. 1 ] SEM photographs of bread flour(left panel) and cake flour(right panel). Bars indicate 100 µm(in top panel) and 10 µm(in bottom panel).
[ Table 5 ].
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